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(54) Method of packaging meat 

(57) Meat products such as poultry parts are inject- 
ed with a base marinade or a base marinade massaged 
into the meat, the base marinade contains less than the 
total amount of seasoning desired in the meat product. 
The injected meat product is then placed upon a pack- 



aging material such as a tray previously coated with a 
seasoning layer and the meat product is then coated 
with another seasoning layer before being sealed In the 
packaging material so that the balance of the seasoning 
is supplied from the seasoning layers. 
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Description 

FIELD OF THE INVENTION 

[0001] The present invention relates to a method of 
producing pacl^aged food products, utilizing an injection 
of marinade into the meat portions. 

BACKGROUND OF THE INVENTION 

[0002] It is known, for example in the processing of 
poultry, to cut up the poultry into parts and to differen- 
tially inject a marinade, usually a solution of one or more 
phosphates, salt and even some flavoring substances, 
for example, a celery extract or powder, so that different 
parts are provided with different quantities or propor- 
tions of the solution. The breast meat, for example, may 
be injected with a greater proportion of the solution than 
wing meat or leg meat. The poultry can be differently 
injected without being cut up and, of course, the differ- 
ential injection approach can be used for other kinds of 
meat. Reference may be made to U.S. patents 
5.449,524 dated 12 September 1995 and 5,505,972 
dated 9 April 1 996 which describe an apparatus for dif- 
ferential injection wherein different paths are provided 
for the parts to be injected. Mention may also be made 
to U.S. patent 5,436,017 dated 25 July 1999 which de- 
scribes solutions which can be used for injection into 
meats, especially poultry. Another system for introduc- 
ing a liquid into meat, particularly effective for boneless 
meat products, is massaging using, e.g. a machine of 
the type described in the commonly owned patent 
5,564.332 of 15 October 1996. 
[0003] One of the problems faced with packaged 
meats is that the product within the package has a poor 
appearance. Liquids, for example, tend to drain from the 
meat into the package and to pool in the latter It has 
been the practice to include absorption sheets within the 
package to take up the liquids which tend to drain, es- 
pecially after the meat has been injected. Such absorp- 
tive sheets themselves tend to become discolored and 
the presence of a wet sheet in contact with the meat 
may be objectionable. 

[0004] Where it is desirable to provide significant fla- 
voring for the meat product, in the past the flavoring ad- 
ditives were generally included in the marinade or solu- 
tion injected into the meat or tumbled or massaged. 
[0005] These systems should be distinguished from 
systems in which cooked meat products are marketed. 
In such cases, it is known to cover the meat product with 
coloring agents and flavoring seasonings and then to 
cook the product which is subsequently packaged. 
When the product is initially cooked, the appearance 
generally is wholesome whereas in time, the appear- 
ance of the cooked product tends to deteriorate. 



SUMMARY OF THE INVENTION 

[0006] The invention provides a method of producing 
a packaged food product which comprises injecting and/ 

5 or massaging into the food product a base marinade 
which can contain salt, phosphates and even some of 
the flavoring ultimately desired in the finished products, 
optionally coating a packaging unit with seasoning 
agents in the form of a powder, liquid, solid, glaze (gel) 

10 or gel-forming solutions, introducing the injected or mas- 
saged meat product into that packaging unit, covering 
the injected meat product with an additional quantity of 
that seasoning, gel, gel-forming solid composition or liq- 
uid, and sealing the package. The term "massaged" is 

15 here used to include agitation of the meat in the base 
marinade by paddles or by tumbling. 
[0007] The preferred embodiments of the present in- 
vention advantageously provide an improved method of 
producing packaged food products whereby the afore- 

20 mentioned drawbacks of the prior art can be avoided. 
[0008] The preferred embodiments of the invention 
advantageously provide a method for the purposes de- 
scribed which is free from the drawbacks of earlier sys- 
tems. 

25 [0009] As a general matter the seasoning layer can 

be coated onto at least one surface of the packaging 
material and thus applied to the meat product. 
[0010] With this basic principle, any liquid which tends 
to drain from the meat product forms a solution or sus- 

30 pension with the powdered solid seasoning in the pack- 
age and advantageously forms a glaze or gel therewith 
which has a significantly better appearance than liquid 
of an unknown source which has hitherto tended to pool 
in such packages before, and does not require an ab- 

35 sorptive sheet since the gel or glaze has a sufficient vis- 
cosity. Furthermore, the seasonings applied to the sur- 
face of the product in the last step prior to sealing, ab- 
sorb liquid from the meat product if necessary to form 
the glaze over the product. 

"^0 [0011] The term "glaze" is used to describe a liquid 
which, when applied to a meat product prior to roasting 
or baking of the meat product, will produce a shiny ap- 
pearance on the product and will be adherent to the 
product and generally will be highly flavored. Glazes can 

45 be applied in liquid form or as powders (solids) which 
produce a more or less gelatinous substance when con- 
tacted by liquid draining from the meat product. 
[001 2] According to a more specific feature of the in- 
vention, the meat product is fed from a cut-up unit. i.e. 

50 a machine which can be of conventional construction, 
and subdivides the whole food product into different 
parts. Poultry, for example, can be subdivided into 
breasts, thighs, legs, wings, legs with thighs attached, 
etc., which can be fed along separate conveyor paths 

55 to the injector. 

[0013] Preferably four such paths are provided and 
the different food portions, for example, breasts, thighs, 
legs and wings are injected to different extents with a 
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base marinade which can have a minimum of seasoning 
and normally is an aqueous solution of salts and phos- 
phates. The differential injection allows the different 
poultry parts to receive different amounts of the base 
marinade. The main seasoning will be a result of mixing 
of later-applied seasonings with the injection liquid. A 
preferred differential injection is effected as described 
in the commonly owned parent No. 5,505,972. 
[0014] Following the differential injection, the various 
arts are portioned by any conventional means, e.g. ac- 
celeration and slow-down of a conveyor, counting or the 
like so that a packaged portion is segregated for each 
of the kinds of parts into which the poultry has been sub- 
divided. For example, a package portion may be two, 
four or six breasts, four or six thighs, eight wings, etc. 
[001 5] An alternative to differential injection, for intro- 
ducing the base marinade into the meat, is massaging, 
e.g. with a machine of the type described in Patent No. 
5,564,332. 

[0016] Prior to inserting that portion into a packaging 
unit, the packaging unit, for example, a tray which may 
be wrapped with a transparent foil, a plastic bag or even 
a portion of plastic foil which is later to be folded to seal 
the product, is coated with an additional seasoning in 
powder or liqu id form, preferably in a composition which, 
when contacted by liquid drains from the food, forms a 
gel, viscous glaze or some other less flowable product 
of uniform and aesthetic coloration. 
[0017] The portion or group of food products can then 
be placed in the package on that seasoning layer, there- 
by ensuring that the package-contacting side of the 
meat will also be fully flavored. 
[0018] The food inserted into the package is then 
coated with additional quantities of the seasoning in 
powder or liquid form and the package is then sealed 
or, in the case of trays, wrapped and sealed. The sea- 
soning layers or materials can contain coloring agents 
to the extent permitted. 

[0019] The actual packaging can be done in any con- 
ventional way. For example, the grouped or portion food 
product, i.e. the pieces of food after injection of the base 
marinade, can be fed to a roll-stock machine of the type 
producing trays from a foil material in which the first sea- 
soning layer can be deposited and into which the food 
product can be placed, whereupon the second season- 
ing layer is applied onto the food product. The cover of 
the tray can then be applied from the same material after 
the drawing of a vacuum or replacement of the atmos- 
phere if desired. The system can operate, therefore, un- 
der normal atmosphere, with the drawing of a vacuum 
in the pack or with the introduction of a modified atmos- 
phere. 

[0020] Alternatively, preformed trays can be used, al- 
so initially coated with the first seasoning layer, where- 
upon the second seasoning layer is applied to the food 
product in the trays which can be fed to a sealing ma- 
chine, i.e. a machine for wrapping the tray, again under 
vacuum, normal atmosphere, or modified atmosphere. 



[0021] Finally, a tube type of packing can be used in 
which the food product is introduced into a tube which 
at its bottom portion is coated with the first seasoning 
layer, the food product being then coated with the sec- 

5 ond seasoning layer before it is introduced into the tube 
which can be sealed with or without vacuum and under 
ordinary atmosphere or modified atmosphere. 
[0022] The seasoning layer can include a liquid which 
can be the same as the base marinade and powder or 

10 liquid seasoning agents or flavoring agents and/or glaz- 
ing substances. The first and second seasoning layers 
can, however, be exclusively powders if desired. When 
the meat product is removed from the package, usually 
by the consumer, the meat product with the glaze or sea- 

15 soning thereon may be roasted or cooked in some other 
way. 

[0023] The method of the invention thus can comprise 
the steps of: 

20 (a) injecting or massaging or tumbling into a food 
(e.g. meat) product a base marinade containing 
less than a certain amount of seasoning for the 
meat product; 

(b) optionally coating a surface of a packaging ma- 
25 terial with a first seasoning layer; 

(c) positioning the meat product after injection with 
the base marinade on the first seasoning layer if one 
has been provided; 

(d) then coating at least a surface of the food prod- 
30 uct to be packed turned away from the surface of 

the packaging material with a second seasoning 
layer; and 

(e) directly thereafter sealing the packaging mate- 
rial around the food product whereby the seasoning 

35 layers contribute seasoning to the meat product 
making up the certain amount of seasoning. 

[0024] In addition, the food can comprise: 

40 (a^) cutting up a plurality of, for example, chicken, 
and subdividing same into a plurality of kinds of 
parts including at least breasts, legs and wings; 
(a2) advancing each of the kinds of parts along a 
respective path for injection with the base mari- 

45 nade; and 

(a3) injecting different amounts of the base mari- 
nade into the respective kinds of parts, 

[0025] Preferably the method also comprises the step 
50 of: 

(Ci) grouping the parts along the respective paths into 
packaging portions and placing each portion upon the 
respective surface of the packaging material for packing 
of each the portion. 

55 

BRIEF DESCRIPTION OF THE DRAWING 

[0026] The above and other objects, features, and ad- 
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vantages will become more readily apparent from the 
following description, reference being made to the ac- 
companying drawing in which: 

FIG. 1 is a diagrammatic plan view of a chicken cut- 
up machine which can be used in an early stage of 
the method of the invention; and 
FIG. 2 is a diagrammatic plan view of the processing 
apparatus according to the invention. 

SPECIFIC DESCRIPTION 

[0027] While the invention is applicable to any food 
product which can be Injected with a marinade or pro- 
vided by massaging, tumbling with the marinade, basi- 
cally a solution of salt, phosphates and possibly a celery 
extract In water, for example, pork loins, beef products 
and the like, the Invention will be described hereinafter 
as it applies to the processing of poultry, especially 
chicken. 

[0028] Poultry can be subdivided into parts in, for ex- 
ample, a chicken cut-up machine as shown in FIG. 1 in 
which the chicken is transported on hangers past cutters 
which subdivide the fowl into at least three and prefer- 
ably four parts. In FIG. 1, such a machine is shown at 
10 and comprises a conveyer system represented at 11 
with hangers 1 2 carrying the poultry product past a wing 
cutter 13, a breast processor 14, a leg processor 15, a 
thigh drum cutter 16 and an unloader drum 17 all of 
which are conventional in the art. The machine has par- 
allel conveyers 18, 19, 20 and 21 respectively for the 
breasts, wings, thighs and drumsticks or legs. Graders 
may be stationed at 22 and 23 to be certain that the parts 
passed to the injector are of proper quality. 
[0029] The breasts, wings, thighs and drumsticks are 
fed by the conveyers 1 8, 1 9, 20 and 21 to an injector 24 
(FIG. 2) which may be of the differential type, injecting 
different quantities of a base marinade into the different 
chicken parts. The injector 24 is equipped with a brine 
tank 25 supplying the base marinade to the needles of 
the injector Alternatively a massager of the type shown 
in U.S. patent 5,564,332 can be used. 
[0030] The chicken parts are fed to respective con- 
veyers 26, 27, 28 and 29 for the respective chicken parts 
through a marinade or positioning stage 30 which 
groups those parts into portions for a particular package. 
The conveyers 26-29 are reversible depending upon the 
type of packing ultimately desired. 
[0031] At 31 , individual trays can be positioned on the 
conveyer and the bottoms of the trays are coated with 
the first seasoning layer, the respective groups of chick- 
en parts are inserted and an operator at 32 or 33 can 
inspect the trays to be certain that the chicken parts are 
positioned correctly. At 34 the second layer in liquid or 
powder form is applied and the coated product in the 
tray is delivered at 35 to a sealing machine for wrapping 
the package or at 36 to a machine for applying a cover. 
In either case, a vacuum can be drawn or a modified 



atmosphere provided as desired. 
[0032] Alternatively, the chicken parts can be fed in 
the opposite direction onto trays previously coated with 
liquid or powder seasoning forming the first layer of a 

5 roll-Stock machine using preformed trays and represent- 
ed at 37, the final seasoning layer being then applied 
and the product sealed. The packing is here carried out 
perpendicular to the direction in which the chicken parts 
are fed initially but it is also possible to carry out the 

10 packing and coating in line or to provide a roll-stock ma- 
chine with preformed trays which moves the product 
perpendicular to the direction of displacement of the 
conveyers 26-29. Instead of the station 37, a tube-pack- 
ing station can be provided as has been previously men- 

is tioned. 



Claims 

20 A method of packaging meat comprising the steps 
of: 

(a) introducing into a meat product a base mar- 
inade containing less than a certain amount of 

25 seasoning for said meat product; 

(b) positioning said meat product after Injection 
with said base marinade on a packaging mate- 
rial; 

(c) then coating at least one surface of said 
30 meat product with a seasoning layer; and 

(d) directly thereafter sealing said packaging 
material around said meat product whereby 
said seasoning layer contributes seasoning to 
said meat product making up said certain 

35 amount of seasoning. 

2. The method defined in claim 1 wherein said base 
marinade is massaged into said meat product in 
step (a). 

40 

3. The method defined in claim 1 or claim 2 wherein 
said base marinade is injected into said meat prod- 
uct in step (a). 

45 4. The method defined in claim 1, 2 or 3, wherein a 
surface of said packaging material is coated with a 
first seasoning layer before said meat product is po- 
sitioned on said surface of said packaging material, 
said surface of said meat product being coated with 

50 a second seasoning layer. 

5. The method defined in any of claims 1 to 4 wherein 
said meat product is a part of a fowl, said method 
further comprising the steps of: 



(ai) cutting up a plurality of fowls and subdivid- 
ing same into a plurality of kinds of parts includ- 
ing at least breasts, legs and wings; 



30 
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(82) advancing each of said kinds of parts along 
a respective path for injection with said base 
marinade; and 

(a3) injecting different amounts of said base 
marinade into the respective kinds of parts. s 

6. The method defined in claim 5, further comprising 
the step of: 

(ci) grouping the parts along the respective 
paths into packaging portions and placing each por- 10 
tion upon the respective surface of said packaging 
material for packing of each said portion. 

7. The method defined in claim 6 wherein said surface 

of said packaging material is a bottom of a tray. ^5 

8. The method defined in claim 7 wherein said tray is 
a preformed tray which is wrapped with a flexible 
wrapping material in step (e). 

20 

9. The method defined in claim 7 wherein said tray is 
shaped in a flexible material which is then wrapped 
around said meat product in said tray in step (e). 

10. The method defined in claim 4 wherein at least one 25 
of said layers is a layer of a powder. 

11. The method defined in claim 4 wherein at least one 
of said layers is a layer of a liquid. 

30 

12. The method defined in claim 4 wherein at least one 
of said layers has a composition such that a glaze 
is formed on the meat product. 

1 3. The method defined in claim 4 wherein, in step (a^ ) 35 
said fowl is cut up additionally to separate thighs as 

a kind of part, the thighs of said fowl being fed along 
a path separate from said breasts, said legs and 
said wings. 



14. The method defined in any of claims 1 to 13, further 
comprising the step of drawing a vacuum from said 
packaging material in step (d) to vacuum-pack said 
meat product. 

1 5. The method defined in any of claims 1 to 1 3, further 
comprising the step of changing an atmosphere 
around said meat product in step (d) to form a pack 
of said meat product with a modified atmosphere. 

1 6. The method defined in any preceding claim wherein 
said packaging material is material from a roll-stock 
machine. 
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